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An option to shorten baking process 
Developing the production process in the bakery industry is a challenge that has been 
studied for some decades. It is well known that baked products have a short shelf life and 
that it requires some hours to have freshly baked bread. One of the processes that has 
been developed and commonly used within this industry in order to prolong shelf life and 
make it easier for customers to sell freshly baked bread is the freezing process.  
Nowadays many of the companies selling freshly baked bread buy the bread dough 
frozen. They usually finish the process by thawing the dough, proofing it and finally, 
baking the bread. With this process, supermarkets and other companies can sell freshly 
baked bread without much effort. At the same time though, the process may sometimes 
go wrong if customers do not follow all the instructions and maybe skip some of the 
necessary steps, obtaining bread with low volume and compact crumb. An interesting 
aspect is to try to shorten the baking process so that the bread industry’s customers do not 
need to go through so many steps in order to get high quality bread. This aspect can serve 
as competitive advantage when it comes to sales within bread industry.  
Different proofing profiles for two different bread doughs (savory and sweet) before 
freezing were studied in a project carried out at SIK in Gothenburg in order to see how 
they affected the final texture, volume, microstructure and consumer acceptance of the 
breads. This study was performed to test the possibility of skipping one of the steps in the 
process after frozen storage; namely, that of the final proofing step. The results showed 
that this may be possible for savory bread, but further studies still need to be conducted.  
Some differences were observed between the breads with different proofing profiles and 
the consumers also noticed those differences. The different fermentation times also 
proved to affect the shelf life of the bread, as it was seen that the longest proofing time 
before freezing had the shortest shelf life. On the other hand, the sweet bread proved to 
be more challenging, as it is harder to get a strong and homogeneous microstructure when 
the dough contains a high amount of sugar and fat, resulting in a low volume. 
As stated before, great achievements have been made in the bakery industry with regards 
to savory bread with the aim of developing a process in which the final proofing could be 
skipped. The next step for researchers would be to develop a recipe for the savory bread 
that would decrease the differences that resulted from the different proofing profiles, as 
well as test different mixing techniques for sweet doughs.  
 








































